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I, Ian Melvuule Clark, M.A., a 
Fellow of the Chartered Institute of 
Patent Agents, of A. M. and Wm, Clark, 
of Quality House, 5 — 9, Quality Court, 
Chancery Lane, London, W . C .2 , a 
British Subject, do hereby declare the in- 
vention (a communication from Mar- 
garets Fieguth, a German citizen, of 
Bundesallee 137, Berlin-Friedenau, Ger- 
many), for which I pray that a patent 
may: be granted to me, and the method by 
which it is to be performed, to be par- 
ticularly described in and by the fo) low- 
ing sta/tement : — 

This invention is concerned w it]|_ the 
prep aration of a dietary and niedlc j ual 
hon ey T^ompositio lu for, . use in ;Q vi d e 
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r ange of human disease s, i n a. dry , 
silsky, jpulverulent fo rm , niore eonve n - 
lent for^lean^jsp^sation, qinj&jlissolu- 
tion, ancTreadv consu mption , than offi- 
cmal hon ey ~ mel depuratum , or mixtures 
oTHiohev witH^aiibstancfis such as cod 
liv er oil t extracts from medicina l pi ants, 
felaheh *J ui.lL „g ua iac.am or acetic acid. 
Mure" especially the invention aims at 
providing a pulverulent bees' honey and 
milk composition, wherein the health- 
giving ingredients of the honey are pre- 
served, including inhibitors of bacterial 
growth, the bacteria paralysing micro- 
organisms discovered in 1.937 and stated 
to be sensitive' to light and heat. 

The invention comprises a dietary and 
medicinal honey and milk composition, 
prepared by mixing thinly liquefied 
honey i» lukewarm condition (not. over 
40 p C.) with a larger proportion of dry 
milk powder, pre-heated to the tempera- 
ture of the honey, dehydrating* and solidi- 
fying the semi-dry mixture by air and 
heat (not over 45° C.), slowly cooling and 
regrinding it to a powder. In the term 
" dry milk powder " I include both whole 
milk powder and skimmed milk powder. 
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Further, as will be seen, 1 may also use 
fresh milk. 

After fruitless experiments to dehydrate 
and solidify honey by cooking it, the fol- j 
lowing specific thermal treatment was 60 
accompanied by success. The honey under 
treatment was slowly heated in a water 
jacketed vessel to a temperature not over 
40" C. at which it was thinly liquid, and 
evaporated milk powder, finely ground, 55 
was also heated to the temperature of the 
liquid honey and placed into the mixing 
trough, into which the liquid honey was 
sprinkled and mixed in ai proportion of 20 
to 40% by weight of the milk powder. On 60 
removing the mixture therefrom it was 
spread out in thin layers on fine mesh 
wire gauze trays, and subjected to the 
drying action of mild heat, not exceeding 
45° C, and of dry air blown there- 
through. The resultant lumpy product 
with a final moisture content of about 5% 
was allowed to cool slowly in on e or two 
nights to normal temperature, and was 
finally comminuted into a granular pul- 70 
verulent honey-milk composition atvd 
packed into airtight containers. 

The be«t results were obtained with 
various choice bees' honeys, rich in 
aromatic and health-giving ingredients, 75 
mixed together, and heated in a water- 
jacketed vessel, and with diy whole milk 
powder or skimmed milk powder spread 
out in thin layers on perforated trays and 
heated in chambers electrically under 80 
th ermostatic control . 

It has also- been found, that specific 
varieties, of sugar, akin to honey, such as 
glucose, or lactose, or maltose, can be 
added to advantage to the milk powder 86 
>u tile mixing trough, thereby enhancing 
the honey's therapeutic effect. 

For instance, with 2-5% bees' honey, 
10% glucose and 65'% whole milk' powder 
mixed and thermally and specifically 90 



treated according to this invention u 
medicinal food product of great health- 
restoring- power is obtained. Administered 
as a remedy in desperate cases' of illness, 
5 including chronic intestinal disorders, 
complete loss of appetite, or in cardiac 
crises with impending- danger to life, it 
has proved to be of outstanding- value. 
J assume that the therapeutic properties 
10 of the honey-milk composition made 
according to this invention are due to its 
rich content of invigorating- and health- 
restoring inhibitors of bacterial growth 
referred to above, which are kept active 
15 during- mild treatment, and strengthened 
in the presence of a compatible element, 
i.e., the milk powder; whereas they were 
destroyed and lost by excessive heating 
in formers honey purifying" and dehydrat- 
20 ing methods. 

With 20% bees' honey, 10% lactose 
and 70% whole milk powder mixed and 
treated according to this invention the 
resultant pulverulent product, dissolved 
25 in 7 to 8 parts of water, is a reliable in- 
fants' food. 

When prepared with 25% bees' honey, 
Jo% maltose and 60% skimmed milk 
powder the resultant honey-milk composi- 
30 tion dissolved in water is an invigorating 
drink for convalescents, ageing and hard- 
working people. 
S In the preparation of a dietary and 
( medicinal honey-milk composition,., varia- 
85 tion* in the temperatures employed may 
/ Iks made. Bees' honey mayjke ..dissolved in 
fresh milkTle]^ in a 



propoHTon not exceeding 4 < #TTafter whicli. 
■ the lukewarm' solution is dehydrated pre- 
40 ferably under reduced atmospheric pres- 



sure and at temperatur es not exceeding 
80° 0. e.g. by iras^jn^J^jp^^Ji^ted re- 
Aojvin^jdiaiina or m a sieving process 
oOfemjniJaon^oy^ 

and' is eventually cornnnnuteuT It appears 46 
that the tliermolabile micro-organisms of 
the honey will remain alive and un- 
harmed in their rapid passage over the 
heated drums or discs. 

The resultant pulverulent honey-milk 50 
composition may be compressed oi 
bi iquetted into tab-lets, pastilles, or other 
convenient forms for easy consumption. 

What I claim is : — 

I. A dietary and medivimU honey and 66 
milk composition, prepared by maxing 
thinly liquefied honey in. lukewarm con- 
dition (not over 40° C.) with a larger pro- 
portion of dry milk powder, pre-heated to 
the temperature of the honey, dehydrat- 60 
ing* and solidifying: the semi-dry mixture 
by air and! heat (not over 45° C.), elowly 
moling; and regrinding it to a. powder. 

2. A honey-milk? composition, prepared 
according- to Claim. 1, wherein sugars akin 66 
to honey, such as glucose, lactose, or 
maltose, are added to; the milk, powder. 

3. A dietary and medicinal honey and 
milk composition, prepared by dissolving 
honey in lukewarm milk, dehydrating- the 70 
lukewarm solution under reduced atmo- 
spheric pressure at temperatures not ex- 
ceeding 80° C, by passing* it over heated 
rotary drums, or over rotary ^ discs in a 
spraying process, and regrinding- the 75 
solidified product. 

A. M. & WM. CLAKK. 
Chartered Patent Agents, 
Quality House, 0 — 9. Quality Court, 
Chancery Lane, London. W.C.2. 
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